First Course

Cauliflower & Gruyére cheese soup (V)
Marinated piled tiger prawns with red chili & ginger on bed of lamb letters

Rainbow of melon with English strawberry & Cointreau syrup (V)

Button mushroom in whole grain mustard Tio Pepe cream sauce glaze
with cheddar cheese & crispy bacon

Char griled aubergine & courgette gateaux with goat cheese &
lime red pepper couli (V)

Moroccan chicken pieces in filo pastry with home made chuthey ‘

Second Course ﬁg\ q

Roast beef with Yorkshire pudding, rosemary sauce, roast
potatoes & mix vegetables

Grilled escallop of Turkey with mushroom cream sauce

sauté potatoes & mix vegetables *

Grilled fillet of pork with apple compote, gravy, rosti potatoes mix vegetables

Baked Salmon supreme baby prawns, with saffron mustard sauce, new potato & vegetables
k'? Braised duck breast with caramelise apricot, Madeira jus, honey parsnips puree & green beans

Gnocchi potato with roast butter nut squash & asparagus chive

cream sauce & Parmesan flakes (V)
‘ E Dessert

Apple Crumble with custard
Chocolate fudge cake with cream
Cheesecake with red fruit couli
Bread & Butter pudding with custard

vanilla Créme Brulee

Cheese & Biscuits
%‘4 Mixed Ice Cream
‘ £19.95 pp
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